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An experiment to measure the bowel movement and lipid metabolism of female students who drank 200 ml Trial Fermented Milk (TFM)for two trial periods each lasting 21 days.
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Stat View(Ver 5.0)を用いて Student’s T-testを行
い，実験開始日と最終日における群間の計測値の差
を検定し p＜0.05を有意とした。
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Table1 A list of experiment,investigation period and items
 
Test I  Wash out  Test II  Wash out Item  Group  1day  7day  14day 21day  28day  35day 49day  56day
 




A physical measurement  Test ○ ○ ○ ○ ○
Control ○ ○



























































Table2 A general ingredient analysis level of the Trial fermented milk (TFM)
Water  Carbohydrates  Protein  Fat  Ash Sample
(%) (%) (%) (%) (%)
Trial fermented milk  90.3  5.2  3.6  0.1  0.8
 
Table3 Trace analysis of the Trial fermented milk (TFM)
Na  Ca  P  Fe  K  Mg  Zn  Cu  Mn Sample
(mg/100 g) (mg/100 g) (mg/100 g) (mg/100 g) (mg/100 g) (mg/100 g) (μg/100 g) (μg/100 g) (μg/100 g)
Trial fermented milk  46  130  100  0  180  ND  0.4  0  ND
 
Table4 Free amino acid level of the Trial fermented milk (TFM) (mg/100 ml)
Sample  Asp  Thr  Ser  Glu  Gly  Ala  Cys  Val  Met
 
Trial fermented milk  3.28  0.05  0.1  6.45  0.68  0.65  ND  Tr  ND
 
Sample  Leu  Tyr  Phe  Lys  His  Trp  Arg  Pro
 
Trial fermented milk  0.13  ND  ND  0.56  0.32  ND  1.9  0.86
 
Table5 The physical measured value of the subject
 
Item  Group  1day  56day
 
Test  159.6±4.7 159.7±4.8 Height (cm)
Control 159.6±5.3 159.3±5.3
 
Test  53.5±5.8  53.5±5.7 Weight (kg)
Control 56.0±10.5 55.2±10.2
 
Test  29.6±2.9  29.3±3.2 Percent of body fat (%)
Control  31.2±5.2  30.4±5.6
 
Test  21.2±1.7  21.0±1.7 BMI (kg/m?)
Control  21.9±3.3  21.6±3.1



















































































































Table6 The lipid metabolism of the subject during an experiment period
 
Test I  Wash out  Test II  Wash out Item  Group  1day  21day  28day  48day  56day
 
Test  186.0±14.7  191.0±25.9  180.0±22.7  180.0±19.3  17.01±23.0 Total Cholesterol (mg/dl)
Control  182.0±28.6  182.0±24.2
 
Test  72.0±9.6  75.0±14.1  72.0±11.2  71.0±13.0  73.0±12.4 HDL Cholesterol (mg/dl)
Control  72.0±12.8  65.0±9.1
 
Test  102.0±11.9  97.0±16.2  96 .0±19.2  95 .0±11.0  96.0±17.1 LDL Cholesterol (mg/dl)
Control  9.03±21.0  91.0±17.1
 
Test  75.0±27.5  80.0±26.1  62.0±17.4  67.8±29.9  57.3±23.1 Triglycerol (mg/dl)
Control  6.08±28.8  71.0±19.4
?;Test was n＝11,Control was n＝13.
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Fig.1 Expressed the sense at the time of the bowel movement during an experiment period with five phases
 
We evaluated the state of the everyday bowel movement,a sense with five phases to a subject and had you record it. The numerical
 
value of the evaluation is low,and the situation about the bowel movement is good. 1 is very much,2 is considerably,3 is common,4 is
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The aging population in Japan means that fermented milk is a food which is important as a source of
 
calcium. This study’s purpose was the production of Trial Fermented Milk (TFM)with a mellow flavor
 
that would be popular with elderly people. A strain of microorganism which has adjuvanticity and a
 
pleasant fragrance under 10% reconstituted skimmed milk medium was selected from stored strains of
 
microorganisms in our laboratory. We tried 16sRNA of the Lactic acid bacteria. The result was a
 
standard strain of Lactobacillus plantarum and 100% homogeneity. Liquid of strain (Lactobacillus plantar-
um)as starter was cultured in a 10% RSM medium to make TFM with 10?/ml of Lactobacillus plantarum
 
for 48 hours. And TFM was 36kcal per 100 ml. We asked healthy female students to drink 200 ml of TFM
 
for 21 days over two separate periods of time with a washout period in-between. There were no problems
 
after drinking TFM. The taste of TFM was mild (not so sour)to drink and seemed to be suitable for
 
elderly people. In both the test group and the control group there were many people with the tendency to
 
suffer from constipation. The participants in the test group drank fermented milk for 21 days over two
 
separate periods of time. The bowel movement situation was improved conspicuously. However, the
 
participants returned to a tendency to constipation in the washout period. These results show that drinking
 
TFM has the effect of helping to ease constipation.
The result of examining the lipid metabolism of the 11 participants in test group and the 13 in control
 
group was to show that there were no significant differences in the data for total cholesterol,LDL,HDL and
 
triglyceride as measured from the first day to the last day of the trial.
However,the data for triglyceride showed a decrease on the last day of the trial in test group (from 75.
0± 27.5 mg/dl on first day to 57.3± 23.1 mg/dl on the last day)so it seems there is a possibility for drinking
 
TFM daily to help lipid metabolism. It will swallow up TFM to the person who is high in triglyceride level
 
and wants to examine an effect in future.
Key words;Trial fermented milk (TFM), Lactobacillus plantarum,triglyceride
 
73試作発酵乳を飲んだ女子学生の排便と脂質代謝
